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GET YOUR:

GAME ON!

Game-Day Recipes That Score

FAMILY FEATURES

he Big Game calls for fun food with big flavor. These winning
recipes start with favor-pecked Johnsonville Sausuge. From

bratwurst to lalian, smoked-eocked and more, there's o sausagy

variery to satiefy all vour hungey goests.

Put these reeipes in your game-cay plavbook, and you'll score big

with cveryone at the party.

A Winning Match-Up, Cook up bras and have a vanery of buns and

write their names on their cups. Helping
them Reep track of their drinks cuts down
on trash.

toppings available so guests can customize their etz Toa cold to gnll ® Don't do it all yourself, Have guests bring

ourside? Prepare your brats i a pan, imdoor gnll pan or press, or hroil

them in the oven. or toppings, try:
m Grilled peppers and onions
m Philly-style: peppers, onions umd cheese sauce
8 Reeben-style: siuerkraut, Swiss cheese and onons
= Spicy mustard
® Ketehup
m Helish

chips, vegmie rays, dessers and extra
:Erinkn. .N'”I'I-I..:I.Hll‘i."‘i can hifh ill |'I1.I.|'I‘~ET EI'IH[h‘;
and extra ice

m [lave different seating zones for game time.

Let the big-time fans sit in the room with
the bigger TV, and have another place for
the casual fans and people who want to

gocialize. A smallee TV in the kitchen is a
good way W let guests Keep an eye on the

PARTY PLAYBOOK

® Have permanent markers ouf, so guests can

Saper Skewers, Smoked torkey skewers with a honey-mustard sauce
are a good call — they're easy to make and fun to eat, Prepare skewers
in advance and finish with homey mustard when it's time o serve guests,

Championship Chilk. Teckle bunger with a bearty bowl of the mwost
flavorful chili in the lineup, Keep chili toppings and bottles of hot sauce

ganie and still chat,

m Keep a cooler full of drinks near the main

vicwing ares. That way, fans don’t have to
miss any of the action when they need a

refill.

handy so gwests can spice 1t up as much as they'd like.

Big Game Beans. These beans score extra points for Ouvor by using
sousage made even bolder with chili cheese or jalupeno cheese right in
thi links. 1i's a glmd II11':|1E; this n:cirn: makes a lot your guests ane

sure to be fans.

m Ii kids will be amending, have an arca set
up just for them, DVDs, game stations and
other activities will keep them occupied
while adults watch the game.

For maore recipes and 1:11-:1i:mg nips, VIRIT 'n'i.".‘."'."-'.fn.!lhl'lﬂvl.'lﬂﬁ".‘l”l!'.{.‘\l'rl'ﬁ

Chiliville Chili
Yield: 10%0 12 servings
| package (16 ounces) Johnsonville Italian

Ground Mild, Sweet or Hot Italian Sausage
(Substitute Johnsonville Mild, Sweet or Hot
links by simply removing the casing)

pound ground beef

medinm onion, chopped

celery ribs, chopped

garlic cloves, mineed

cans (145 ounces each) diced tomatocs with
green peppers and onions

cans (16 ouneces cach) kidney beans, rinsed and
drained

can ( 14.5 ounees) beel broth

can (6 onnces) tomato paste

tablespoons brown smgar

tublespoons chili powder

tahlespoon Worcestershire sance

teaspasns ground cumin

teaspoon crushed red pepper flakes

Shredded cheddar cheese (aptinnal)

In large saucepan, cook sausage and ground beef over
medium heat until meat is no longer pink; drain. Add onion,
celery and garlic, Cook and stir for 5 minotes or unnl tender,
Sur in tomatoes, beans, broth, tomato paste, brown sugar,
chili powder, Worcestershire sawce, cumin and red peppe
flakes. Bring to a boil. Reduce heat: cover and simmer for
20 minutes.

Sprinkle with cheese, if you like, and serve immediately.
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Honey Mustard Turkey Sausage Skewers
Yield: ¥ skewers
1 package (13.5 ounces) Johnsonville Smoked
Turkey Sansage
medium vellow onions
medinm sweet red and yellow bell peppers

botile (12 ounces) honey mustard
18 small metal or wooden skewers

— ek el

Cut cach sawsape limk into six shees. Peel onton and eut o
1 /2-inch preces. Core peppers and cut into 1/2-inch pleees,
Thread sausage slice, oniom slice, pepper shice amd seeomd
sausage slice onto metal or soaked wonden skewer.
Girtll skewers on chareoal or gus ymill or on a goill pan over
medium heat about 5 to 6 minutes, Tum and grill another
5 to 6 mminutes or untl vepetables are tender and swsage 15
hot. Brush with honey mustard; serve.

Bold Beans
Yield: 18 servings

1 package (14 ounces) Johnsonville BOLTY Smoked
Sansage — Chili Cheese or Jalapeiio Cheese
variety

1 package (16 ounces) fresh bacon

1 large yellow anion

I large green pepper

4 cans (22 onnces cach) barbeewe-style heans

Cut sausages into 1/2-inch clunks. Chop bacon. Peel and
chop onion. Core and chop pepper.

In suweepun, cook bucon until cnsp, approximately & min-
utes and druin, Add omon, pepper and sausage; cook until
vegetables are tender, Stir beans into suusage mixture and
stmmer over low heat for 30 mimutes, sllowing favors w
murinate together.
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